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© Pouch for containing retort food. 



© A pouch (1) is formed of a laminate sheet for 
containing contents such as retort food. Both sides 
(4, 5) of front (F) and rear (R) walls of the pouch (1) 
are heat sealed together and top opening (6) is also 
heat sealed (7) after filling with the contents. The 
laminate sheet has at least two heat sealable plastic 
layers (14, 15) on the inner side of an aluminium foil 
(12). The heat sealable plastic layer (15) includes 
weakened zones (9) in both front (F) and rear (R) 
walls. The zones (9) are superposed and extend 

^ along a tearing direction from a notch (8) formed at 

3 one side (4) to the other side (5). The other plastic 
layer (14) forms a contents blocking layer which 

2 prevents the contents of the pouch (1) coming into 

LOcontact with the aluminium foil (12). 
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Pouch For Containing Retort Food 



The present invention relates to a pouch for 
sealingly containing retort food. 

A laminate sheet is conventionally used as a 
material of a pouch for containing a retort food. The 
laminate sheet includes a laminate film formed of 
plastic material layers, and an aluminium foil joined 
to or deposited on it for enhancing breakage 
strength and blocking moisture. The laminate film 
has a base substrate formed of polypropylene, 
nylon or polyester, and the film is biaxially oriented 
film. 

Generally, a rectangular laminate sheet is fol- 
ded into two sections to define front and rear wails, 
and confronting three side edge portions are heat 
sealed together to obtain a bag shape. Such pouch 
is ordinarily referred to as a w piilow type" pouch. 
Alternatively, two identical rectangular laminate 
sheets are prepared serving as the front and rear 
walls, and these are superposed together, and are 
joined along all four side edge portions. 

The laminate sheet of this type has high break- 
ing strength, which ensures that the contents are 
not inadvertently discharged but it is rather difficult 
to tear the pouch at the heat sealed edges to 
discharge the contents packed inside when re- 
quired. To overcome this problem, a V-shaped or I- 
shaped notch is formed on at least one heat sealed 
portion to facilitate the opening. 

Still however, since the laminate sheet has a 
large breaking strength, it is still difficult to tear it 
Also it is difficult to tear both walls evenly which 
makes it difficult to control the discharge of the 
contents. 

Another proposal has been made to overcome 
this drawback. According to this proposal, the base 
substrate film which also functions as a heat seal- 
ing layer formed of non-oriented polypropylene is 
formed over an. aluminium film, and linear slits are 
formed in it to facilitate tearing. The resultant 
pouch does not have sufficient impact strength and 
thus does not form a satisfactory package. Further, 
the aluminium foil may directly contact the con- 
tents by entering the slits in the heat sealing layer, 
and can cause corrosion of the aluminium foil. 

According to this invention a pouch for contain- 
ing contents such as retort food including a rectan- 
gular front wall and a rectangular rear wall of iden- 
tical shape, three heat sealed sections joining the 
front and rear walls together along two opposite 
sides and the top. and a notch formed in one of the 
heat sealed sections, the front and rear walls being 
formed of a laminate sheet including a plastic film 
layer, and an aluminium foil; is characterised in that 
the laminate sheet also includes a contents bloc- 
king layer, in that the contents blocking layer or the 



plastic film layer is bonded to the aluminium foil, 
and in that the plastic film layer of both the front 
and rear walls is formed with weakened zones 
extending from the notch to the opposite side of 

s the pouch, the weakened zones in the front and 
rear walls being superposed. 

The present invention provides a pouch which 
has sufficient sealability and strength and yet is 
easily tearable to discharge its contents. Upon ini- 

10 tiating the tearing at the notch, the pouch can be 
torn along the weakened zones to the other side. 
During this tearing because weakened zones in the 
front and rear walls are aligned with one another 
the contents can be retained in the pouch and then 

75 conveniently discharged after the pouch has been 
fully opened. Further, since the content blocking 
layer is provided, the contents are prevented from 
contacting aluminium foil so that it is not subjected 
to corrosion. 

20 A particular example of a pouch in accordance 

with this invention will now be described with refer- 
ence to the accompanying drawings; in which:- 

Figure 1 is a front view of a pillow type 
pouch in which a top opening is not heat sealed; 
25 Figure 2 is a front view of the pillow type 

pouch in which the top opening is heat sealed; 

Figure 3 is a cross-section through the lami- 
nate sheet used for the pouch; and. 

Figure 4 is a plan of a laminate blank prior to 
30 heat sealing. 

A pillow type pouch prior to filling a content 
therein is shown in Figure 1. The pillow type pouch 
1 is formed of a laminate sheet 2 and includes a 
rectangular front wall F, a rectangular rear wall R 
as having 1 a shape identical with the front wall, a 
bottom portion 3, which is a folding line (23 in 
Figure 4), a first side heat sealed portion 4, a 
second side heat sealed portion 5, and a top open- 
ing 6. Confronting side edge portions of the front 
40 and rear walls are heat sealed together to provid 
the first and second side heat sealed portions 4 
and 5. These side heat sealed portions are heat 
sealed by an ordinary heat sealing device. Further, 
as shown in Figure 2, confronting top edges are 
45 also heat sealed together to provide a top heat 
sealed portion 7 after the content is filled in the 
pouch through the top opening 6. 

A notch 8 is formed at the first side heat 
sealed portion 4 at a position adjacent the top heat 
so sealed portion 6. According to the present inven- 
tion, a surface roughened zone 9 having a smalt 
width is provided at inner surfaces of the front and 
rear walls F and R. The surface roughened zone 9 
extends from the notch 8 to the second side heat 
sealed portion 5 in parallel with the top heat sealed 
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portion 7. 

As shown in Fig. 3, the laminate film 2 includes 
a polyester film layer 10 having a thickness of 12 
microns and serving as an external surface layer 
Fo t an adhesive layer 11, an aluminum foil 12 
having a thickness of 9 microns, an adhesive resin 
layer 13, a first cast polypropylene film layer 14 
having a thickness of 15 microns, and a second 
cast polypropylene film layer 15 having a thickness 
of 50 microns and serving as an inner surface Fi. 
The first cast polypropylene film layer 14 serves as 
a content blockage layer described later. At the 
second cast polypropylene film layer 15, the sur- 
face roughened portion 9 is formed. The adhesive 
layer 11 serves to bond the outer layer 10 to the 
alumninum foil 12, and. the adhesive resin layer 13 
serves to bond the first cast polypropylene film 
layer 14 to the aluminum foil 12. Further, the sec- 
ond cast polypropylene film layer 15 serves as the 
heat sealed material. The surface roughened por- 
tion 9 is formed with surface scored lines 9a each 
extending in directions parallel with the extending 
direction of the zone 9. The scored lines 9a can be 
formed mechanically. For example, the cast poly- 
propylene film layer 15 is subjected to knerling by 
a roller formed with a plurality of circumferentially 
extending projections. Alternatively, perforated 
score line(s) is also avaialble to provide the surface 
roughened portion. After the one surface Fi of the 
innermost layer 15 is subjected to scoring, the first 
cast polypropylene layer 14 is joined to another 
surface (flat surface) of the innermost layer 15 by 
extrusion molding. Therefore, the polypropylene 
layer has a total thickness of 65 microns, and non- 
scored layer 14 is interposed between the alu- 
minum layer 12 and the scored layer 15. 

A production of such pouch will next be de- 
scribed with seference to Fig. 4. Firstly, an elon- 
gated rectangular laminate sheet 20 is prepared. 
The sheet has a length twice as large as a length 
of the resultant pouch and a width equal to that of 
the resultant pouch, and a foldable line 23 is de- 
fined at a central portion of the sheet 20. One 
longitudinal edge portion 22 serves as the first heat 
sealed portion 4, and another longitudinal edge 
portion 22' serves as the second heat sealed por- 
tion 5. Further, end edges 21 and 21 ' serve as the 
top heat sealed portion 6. Upon folding the rectan- 
gular laminate sheet 20 at the folding line 23, these 
edge portions confront with each other. Further, a 
pair of surface roughened portion 9, 9 are formed 
at positions close to the end edges 21 and 21 , 
respectively. The roughned portion 9. 9' extend in 
parallel with the end edges 21, 21 '. Each one end 
of the roughened portions is provided even at the 
one longitudinal edge portion 22, and each another 
end of the roughened portions is provided even at 
the other longitudinal edge portion 22'. Of course, 



the surface roughened portions 9 and 9' are supor- 
posed together when folding the elongated sheet 
20. 

Then, after the elongated sheet 20 is foled into 

5 two sections F and R at the foldable line 23, 
confronting longitudinal edge portions 22 and 22' 
are heat sealed to provide a bag shaped configura- 
tion. In this case, the surface roughned portions 9 
and 9' confront with each other. Thereafter, the 

10 notch 8 is formed at the first side heat sealed 
portion 4 at a position in alignment with the surface 
roughened portion 9 and 9'. Then, a content is 
filled into the bag shaped pouch through the top 
opening 6, and thereafter, the top opening is also 

75 heat sealed together at the rones 21 and 21 '. 

For taking out the content, user grips both 
sides of the notch 8 and pulls the first side heat 
sealed portion 4 in opposite directions with respect 
to the notch 8. As a result, tearing occurs at the 

20 notch portion 8 and is propagated along the sur- 
face roughened portion 9 which is contiguous with 
the notch. This tearing is easily and continuously 
propagated to the second side heat sealed portion 
5, because of the formation of the surface roughen- 
as ed portion 9 reaching thereto. In this case, since 
the surface roughened portion 9' at the front wall F 
is in alignment with the surface roughened portion 
9 at the rear wall R, tearing lines at the front and 
rear walls are also aligned with each other, and 

30 accordingly, no inadvertent content flooding occurs. 
Further, even if the scored lines 9a penetrate 
the second cast polypropylene film layer 15 in 
thickness direction and the internal content is en- 
tered into the scored holes,(if perforated scored 

as lines are formed to form the surface roughened 
portion 9, such penetration does occur), the content 
does not reach the aluminum foil 12 since the 
intermedate first cast polypropylene layer 14 
(content blockage layer) is interposed between the 

40 aluminum foil 12 and the innermost layer 15. Ac- 
cordingly, even if the content is stored in the pouch 
for a long period of time, corrosion of the aluminum 
foil 12 by the contact with the content never oc- 
curs, which in turn, can maintain the content in 

45 stabilized quality for a long duration of time. 

In the above described embodiment, the pillow 
type pouch is described.. However, four side seal 
pouch is also available in the present invention 
wherein two identically shaped laminate sheets are 

so superposed together and heat sealed together. Fur- 
ther, in the above described embodiment, the 
scored lines 9a are in direct contact with the con- 
tent packed in the pouch. However, it would be 
also possible to bond the scored layer directly to 

55 the aluminum foil, and the above mentioned first 
cast polypropylene 14 is functioned as the inner- 
most layer in contact with the cont nt. 

In view of the foregoing, according to the 
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present invention, the tearing position has already 
been determined by the surface roughened por- 
tions 9 and 9' which have mechanical strength 
smaller than the non roughened portion, and these 
surface roughened portions 9 and 9 are super- 
posed with each other. Therefore, the pouch is 
easily tearable along the surface roughened por- 
tions. Further, the tearing line at the front wall of 
the pouch is also superposed with the tearing line 
at the rear wall thereof, so that inadvertant flooding 
of content is avoidable. Furthermore, the additional 
cast polypropylene film 14 can prevent the content 
from reaching the aluminum foil through the scored 
portions. Therefore, corrosion of aluminum foil is 
avoidable, to thus maintain the content in stabilized 
quality for a long period of time. 



TO 



75 



material. 

7. A pouch according to claim 4, wherein the 
content blockage iayer (14) is positioned inside the 
pouch (1) in contact with its contents, and the 
plastic film layer (15) is interposed between the 
content blocking layer (14) and the aluminium foil 
(12). 

8. A pouch according to claim 7, wherein the 
content blockage layer (14) is formed of a heat 
fusible material. 



Claims 

1. A pouch (1) for containing contents such as 
retort food including a rectangular front wall (F) and 
a rectangular rear wall (R) of identical shape, three 
heat sealed sections (4, 5, 7) joining the front (F) 
and rear (R) walls together along two opposite 
sides and the top. and a notch (8) formed in one of 
the heat sealed sections (4. 5. 7), the front (F) and 
rear (R) walls being formed of a laminate sheet 
including a plastic film layer (15). arid an aluminium 
foil (12); characterised in that the laminate sheet 
also includes a contents blocking layer (14), in that 
the contents blocking layer (14) or the plastic film 
layer (15) is bonded to the aluminium foil (12), and 
in that the plastic film layer (15) of both the front 
(F) and rear(R) walls is formed with weakened 
zones (9) extending from the notch (8) to the 
opposite side of the pouch (1), the weakened 
zones (9) in the front (F) and rear (R) walls being 
superposed. 

2. A pouch according to clam 1, wherein the 
first and second weakened zones are formed by 
scoring parallel lines (9a) through the plastic film 
(15). 

3. A pouch according to claim 1 . wherein each 
of the weakened zones (9) are formed by perfo- 
rated score line through the plastic film (15). 

4. A pouch according to any one of the preced- 
ing claims, wherein the content blocking layer (14) 
comprises a first cast layer of polypropylene and 
wherein the plastic film layer (15) comprises a 
second cast iayer of polypropylene.. 

5. A pouch according to claim 4, wherein the 
plastic film layer (15) is positioned inside the pouch 
(1) in contact with its contents, and the content 
blocking layer is interposed between the plastic 
film layer (15) and the aluminium foil (12). 

6. A pouch according to claim 5, wherein the 
plastic film layer (15) is formed of a heat fusible 
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© Pouch for containing retort food. 

© A pouch (1) is formed of a laminate sheet for 
containing contents such as retort food. Both sides 
(4 5) of front (F) and rear (R) walls of the pouch (1) 
are heat sealed together and top opening (6) is also 
heat sealed (7) after filling with the contents. The 
laminate sheet has at least two heat sealable plastic 
layers (14, 15) on the inner side of an aluminium foil 
(12). The heat sealable plastic layer (15) includes 
weakened zones (9) in both front (F) and rear (R) 
walls. The zones (9) are superposed and extend 
CO along a tearing direction from a notch (8) formed at 
<one side (4) to the other side (5). The other plastic 
O layer (14) forms a contents blocking layer which 
5? prevents the contents of the pouch (1) coming into 
contact with the aluminium foil (12). 
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